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This listing of claims will replace all prior versions, and listings, of claims in the 

application. 

LISTING OF CLAIMS 

1. (Currently Amended) A method for producing fermented milk containing an 
angiotensin converting enzyme inhibitory peptide comprising: 

(A) mixing lactic acid bacteria and a starting mat e rial containing milk by stirring to 
pr e par e a mix e d material, preparing a mixture of lactic acid bacteria and a starting material 
containing milk, and 

(B-l) fermenting said mix e d mat e rial mixture und e r while stirring at least during the 
period when the pH of the mixture is lowered from 5 to 4.6, so that curd pieces and whey containing 
an angiot e nsin conv e rting e nzym e inhibitory p e ptid e^are generated, 

whereby fermented milk containing said curd pieces and said whey containing the 
angiotensin converting enzyme inhibitory peptide is produced. 

2. (Original) The method of claim 1 wherein said milk is selected from the group 
consisting of cow's milk, goat's milk, sheep's milk, soy bean milk, skim milk, reconstituted milk, 
powdered milk, condensed milk and mixtures thereof. 

3. (Original) The method of claim 1 wherein said fermented milk has a viscosity of 
not higher than 20 cp. 

4. (Original) The method of claim 1 wherein said angiotensin converting enzyme 
inhibitory peptide is selected from the group consisting of Val-Pro-Pro, Ile-Pro-Pro, and mixtures 
thereof. 

5. (Currently Amended) The method of claim 1 wherein said mix e d mat e rial 
mixture further contains a yeast. 
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6. (Currently Amended) The method of claim 1 wherein said lactic acid bacteria 
contained in the mix e d mat e rial mixture comprises Lactobacillus helveticus. 

7. (Original) The method of claim 6 wherein the Lactobacillus helveticus comprises 
Lactobacillus helveticus CM4 (NATIONAL INSTITUTE OF BIOSCIENCE AND HUMAN 
TECHNOLOGY, AGENCY OF INDUSTRIAL SCIENCE AND TECHNOLOGY, Deposit 
No. FERM BP-6060, Deposit date: August 15, 1997). 

8. (Currently Amended) A method for producing whey containing an angiotensin 
converting enzyme inhibitory peptide comprising: 

subjecting th e f e rm e nted milk produc e d by the method of claim 1 to at l e ast on e of 
c e ntrifugation and filter pr e ssing to s e parat e and r e cover wh e y. 

(A) preparing a mixture of lactic acid bacteria and a starting material containing 

milk; 

(B-l) fermenting said mixture while stirring at least during the period when the pH 
of the mixture is lowered from 5 to 4.6, so that curd pieces and whey are generated; and 
fC) recovering said whey from said mixture. 

9. (Currently Amended) The A method for producing f e rm e nted milk containing an 
angiot e nsin converting e nzym e inhibitory p e ptide of claim 1 further comprising the step of : 

(A) mixing lactic acid bacteria and a starting material containing milk by stirring 

to pr e pare a mix e d mat e rial, 

(B 1) fermenting said mix e d mat e rial und e r s tirring so that curd pi e ces and wh e y 

containing an angiot e nsin conv e rting e nzym e inhibitory p e ptid e ar e g e n e rat e d, and 

(B-2) fermenting said mix e d mat e rial mixture under static conditions^ 

whereby f e rm e nt e d milk containing said curd pi e c e s and said wh e y containing th e 
angiot e nsin conv e rting enzyme inhibitory peptid e is produc e d . 

10. -16. (Cancelled) 



{W:\04703\l 00j586usl\800502 1 8.DOC IIIIIIDIIIIIIIIIIDIIIIIIIIIIIID } 



Page 3 of 1 1 



Amendment In Response To Non-Final Office Action 
Application No. 10/719,173 



Docket No.: 04703/1 00 J586-US 1 



17. (New) The method of claim 8, further comprising the step of: 
(B-2) fermenting said mixture under static conditions. 

18. (New) The method of claim 8, wherein said step of recovering whey is 
carried out by at least one of centrifugation and filter pressing. 

19. (New) The method of claim 8 wherein said milk is selected from the group 
consisting of cow's milk, goat's milk, sheep's milk, soy bean milk, skim milk, reconstituted milk, 
powdered milk, condensed milk and mixtures thereof. 

20. (New) The method of claim 8 wherein said mixture after fermentation has a 
viscosity of not higher than 20 cp. 

21. (New) The method of claim 8 wherein said angiotensin converting enzyme 
inhibitory peptide is selected from the group consisting of Val-Pro-Pro, Ile-Pro-Pro, and mixtures 
thereof. 

22. (New) The method of claim 8 wherein said mixture further contains a yeast. 

23. (New) The method of claim 8 wherein said lactic acid bacteria contained in 
the mixture comprises Lactobacillus helveticus, 

24. (New) The method of claim 23 wherein said Lactobacillus helveticus 
comprises Lactobacillus helveticus CM4 (NATIONAL INSTITUTE OF BIOSCIENCE AND 
HUMAN TECHNOLOGY, AGENCY OF INDUSTRIAL SCIENCE AND TECHNOLOGY, 
Deposit No. ferm BP-6060, Deposit date: August 15, 1997). 
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